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To utilize the potato pulp, which is mostly disposed as industrial waste, we studied fermentation of potato pulp by
Aspergillus oryzae. At first we chose A. oryzae strains which can grow on potato pulp. We measured growth rate of A.
oryzae on potato pulp and a change of the dry weight of potato pulp during fermentation. As a result, the strain NFRI
1163 was selected and this strain grew on potato pulp well. During fermentation, dry weight of potato pulp was decreased
and mass of protein was increased four times than that of the potato pulp without fermentation.
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食総研保存菌株のうち Aspergillus oryzae，A. sojae
及び A. tamariiとして同定されている菌株４４株，及び




































































































































































































































１）Y. Oda, K. Saito, H. Yamauchi and M. Mori, Lactic
acid fermentation of potato pulp by the fungus







４）K. Saito, Y. Kawamura, Y. Oda, Role of the pecti-
nolytic enzyme in the lactic acid fermentation of po-
tato pulp by Rhizopus oryzae, J. Ind. Microbiol.
Biotechnol., 30, 440−444 (2003)
５）F. Mayer and J.-O. Hillebrandt, Potato pulp: micro-
biological characterization, physical modification, and
application of this agricultural waste product, Appl.




７）J. L. Reissig, J. L. Storminger, L. F. Leloir, A modi-
fied colorimetric method for the estimation of N-
acetylamino sugars, J. Biol. Chem., 217, 959−966
(1955)
５２
